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Hawkes Bay
CHARDONNAY

'Z’;'OED AND BOTTLED BY MORTON ESTATE WINES LID.
MOUNTAIN ROAD, EPSOM, AUCKLAND, NEW.ZEALAND
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WHITE LABEL
HAWKES BAY
CHARDONNAY 2008

Aromas of peaches, stewed pears, papaya, hazelnut
and marmalade fill the nose, with subtle banana
undertones evident.

The palate is weighty and silky in texture. Peaches,
honeyed, sweet orange peel and citrus dominate the
flavours. The citrus character provides excellent length
while clever oak use, with regular lees stirring has
produced a subtle toasty character that mingles
seamlessly with the fruit.

A wine for all occasions, it will go well with rich seafood
dishes such as scallop mornay or creamy chicken
carbonara.

As under screwcap, this wine can be cellared for up to
five years from the bottling date for increased
complexity.

750mlj ‘

Grape Varieties:

Region:

Wine Analysis:
Date of Harvest

Chardonnay
Hawkes Bay

Late March-April 2008

Brix 25°

Fermentation French Oak

Maturation 10 months in oak, stirred weekly
Malolactic 30%

Bottling Date 30/5/09

Alcohol Volume 14%

Residual Sugar 3g/L

Acidity 6.7 g/L

pH 3.46



